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SkIAD TS PLEGTIRJL PPOTEIN FOOD AT Liow P~BICZ 

Althou@ “throw away the plank and eat the fish” is a variation of a trite 

saying, it is quite appropriate when concerned with one of the mst hi&-Q-prized 

food fishes of the.;Btlantic coast, the shad. With the amual run of shad now in 

the rxidst of season, this popular species is available on the markets at prices 

to please even the most conservative burd;ets , the Fish ar,d wildlife Service re- 

ported today. 

To the homemaker facing hi& prices on every side, this is welcome news. With 
a fair run gradually drawir -g to a close in the Chesqeake Bay area, shad are making 
their seasonal appearance in tne Hudson md other waters to the Lorthward. 

Shad, like mst ti&Tatory fi&es, are rather erratic ir: their seasoml mve- 
ments and therefore there may be considerable variation ih their dates of appear- 
axe and in their abmdarze. Bemy supplies fron the mmy producir,g areas have 
brought falling prices and bargains in proteiz food for consun-ers. %&Cl prices 
as low as 10 cents per poured have been offered in mxy localities over the past 
week. 

&thou,& the shad is a bony fi sh, it car, be coqletely boned by ax expert in 
less tixx three minutes. Proficiency in boCl=g depends oil a thorou@. ‘mowled.? of 
the bone structure ar,d colxiderable practice in the operation. The complete bonihg 
of a shad is accorrrplished with no mre loss of flesh t.han is left on the plate by 
the average person cormming unbmed shad. %ny fi shery wholesCale cstablishmht s 
md supply houses now prepare ‘cored shad for the retail market 2nd restaurmt trade. 

‘Ihe shad has long been regarded as a fine food fish, but the catch has been 
stea&.ly decreasing durir,n the past forty years, ir?_ 189’7, tne Atlmtic coast shad 
catch arrounted to mre thzn 48.5 million pounds. The mst recent ccqlete data 
show a catch of about 14 nilliori pounds. Tae dmd was found by early settlers in 
seexingly inexhaustible nimber s in tine fresh-water streams of the Atlmtic Se&board 
in the spring, Its decliile is attributed by Service biologists to such causes as 
pollution, construction of dams, md overfishing. 

The shad enters sounds and bays from the sea and ascends all suita3le fresh- 
water streams to sphm. They s;?am very soon after reaching fresh water azd then 
return to the ocean, The spam hatches in 6 to 10 days; the small fish grow quite 
rapidly and by the end of the first mmrr.er when they nigrate to the ocean, average 



abozt 3 inches in length, 
adult fish. 

The yojx1g are seldon seen again until they return aS 
Shad, like the salmx, 

Lut, mlike the salmn, 
retmxCto the stYeam:&which they were hatched 

spaxc for several excessive seasons. 

Fish cookery experts of the Fish and Wildlife Service suggest the following 
tested recipes for cookixg shad and shad roe: 

Fl&ZXSD SUD--clean, wash, Ary shad and spri&le with salt both ix-side and out. - . . 3 y':L &I A with mzlted fat and place 0:~ a hot oiled plank or a grcascd oven glass. 13&e 
i.1; a mderate oven &OG" F. for 35 to 45 minutes mti' L fj.& fl<ak:cs easily when tested 
with a fork. 
around fish. 

Reeve frox oven md auickly arrmg,e aborder of hot mshed potatoes 
PLace ir: a preheated 6~oiler until potatoes cm slightly browzed. 

-%mvc ad arrmge two or more hot vegct,ioles around fish. Garnish and serve 
imcdiiotely ox the pl<a&. 

BLllcGD E7ImFmD zzix&--Cle~, v$asi;, dry shad ard sprinkle with silt both inside and 
out. Stuff fish with bread stuffing ezd close openillg with skewers. Place in a 
grscscdbaking p,?. ,andbrush with zlted fat. 3ake in a xodcratc oven 3500 F, for 
40 to 60 minute, or mti.1 fish flakes easily when tested ~5th a. fork. If fish 
seem dry while baking, baste occasiox-mllg with drigpixgs or rrcltod fat. Rcmve 
skewers and serve imediatelg ,:lzi:l or with a sauce. 

3m sm PImI--Sprirkle sides of fillet with salt aLd pepper. Place one 
fillet in a well greased bakiq pm and plcce stuffing on the fi& ,and cover wit?.. 
the rcmizing fillet. Fasten together, brush with melted f<xt, and *o&e in a md- 
eratc oven 350" F. for 30 to 40 minutes or until fish fl&es easily wheh tcstcd 
with a fork, Place on a hot platter, take out fasteners, garnish md serve hot 
with a sauce. 

ZC??iAI@~~ EGGS AiS sE-:AD EClE--P~~~~~ii~1/2 pound &ad roe bp sixzericg for 15 tixutos ~.__.- 
i:; 1 pint boiling water to which 1 tablespoon vinegar cl;d sXLt have hem added. 
i).raic Cmd discard the outer tissue-179:e s-kin and break up the roe with a fork. 
3eat 6 eggs slightly md blchd in 6 t&leseoons of crem or silk:, l/8 teaspoon 
popper and l/2 tea-spoor: s;ilt orid the rot. -Xelt 2 tablcspoom buttor md cook the 
sme as scrai&led eggs. Serve on a hot pU,tter with butterod toast. Servos 6. 

FEUED i3UD IDE--Simxer 1 pound of shad roe for 15 minutes in water to which 2 
teaspoons salt an d 2 tablespoons vinegar leave bem added. Drain, beat 1 egg 
sli&tly ar,d blend into 1 tables?oon ~5% or water. Fry 6 slices of bacon until 
crisp and drain on absorbent paper. Pry t!?e roe at a mderate heat and whefi brown 
on one side, turn carefully snd broom on the other side. Drain on absorbent paper, 
t;ar~ish with strips of bacon end serve irzediatel:r on a hot plate. Serves 6. 
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